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A GUFST OF TRADITION 
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The Land of Unborn Babies 
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You Can Have One of These Books 
-Free of Charge- 


And, in the Line of Fiction: 
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here really was a Buried Treasure 


More valuable than the gold of Captain Kidd. 
More wonderful than the jewels of Blackbeard. 


Wrapped in the interior of the kernel of white corn 
was a “taste” with a charm which food flavors seldom 
have. Good Mother Nature carefully 
tucked away this rare and delightful 
“taste,” full of richness and delicacy of 
flavor, so that man might discover it for 
himself if he were willing to make the 


It took much hunting and skill to 1 
cate this treasure and perfect it for us 
It has been done in Post Toasties. 


These deliciously crisp flakes of golden-brown have 
the full flavor from the selected hearts of corn — sea¬ 
soned and processed and toasted just right —and then 
triply sealed to preserve the oven-freshness for you. 

Post Toasties are called Post Toasties and not just 
“corn flakes” because they are a particular and better 
kind of corn flakes — though usually they cost no 
more than other kinds. 

A bowl of Post Toasties for breakfast 
or lunch is a feast of appetite joy. 

Ask any grocer for Post Toasties, 
and you will be well paid for specifying 
these corn flakes by name. The Yellow 
and Red package is the Post Toasties 
package. 




Made by Canadian Postum Cereal Co., Limited, Windsor, Ont. 









